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PROVISIONAL SPECIFICATION. 


Improvements in the Manufacture of Compounds suitable for the 
Production of Ginger Beer, Herb or Botanic Beers, or other 


Fermented Beverages. 


I, Joun Heron F.LC., F.C.S., of Southampton Wharf, Battersea in the 
County of Surrey, Consulting Chemist, do hereby declare the nature of this 
invention to be as follows :— 

The object of this invention is the manufacture or preparation of compounds 
containing all the necessary ingredients except the actual water for the production 
of ginger beer of the “ home brewed” character or herb or botanic beers or other 
fermented beverages. 

With this object | take in proper proportions the special sults, flavourings or 
essences necessary for producing the particular beer or beverage required and I 
mix them with solid or liquid glucose, in the form of cither dextro-glucose, levo- 
saccharum, glucose syrup, or cane sugar syrup or a mixture of two or more of 
these. I then incorporate with the mixture the requisite quantity of pressed 
yeast. I thus obtain a compound containing all the necessary ingredients for the 
production of the beer or beverage except the actual water, and in this compound 
the yeast is preserved by the fact of its incorporation with the glucose. When 
the compound is to be used the whole mass is dissolved in water, the yeast is thus 
set free and fermentation takes place. 

Supposing for example it is required to make a compound suitable for the 
production of ginger beer 1 proceed as follows :—I concentrate a solution of say 
dextro-glucose until it contains only about 10 to 12 per cent. of water. While itis 
still hot I add to it the ingredients usually employed in the preparation of ginger 
beer, The mixture is then allowed to cool and when it is at a temperature of 
about 70° Fahrenheit I thoroughly incorporate with it about one tenth of its weight 
of pressed yeast. I then run the mixture into moulds where I allow it to remain 
until it has set into*a hard compact mass. This compound is suitable for the 

roduction of ginger beer with the addition of water only. 

When it is desired to produce beer with this compound the solid mass is broken 
up into small picces and dissolved in the requisite amount of water, preferably at 
about 70° to 80° Fahrenheit, in a warm situation. Fermentation usually commences 
in from 12 to 24 hours according to the surrounding temperature. After fermenta- 
tion has gone on for about 48 hours the liquid can be run out, filtered and bottled 
in the usual manner. 

Dated this 9th day of November 1893. 


J. C. MEWBURN, 


55 and 56, Chancery Lane, London, Chartered Patent Agent. 
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COMPLETE SPECIFICATION. 


Improvements in the Manufacture ot Compounds suitable for the 
Production of Ginger Beer, Herb or Botanic Beers, or other 
Fermented Beverages. 


I, Joun Heron F.1.C., F.C.S., of Southampton Wharf, Battersea in the 
County of Surrey, Consulting Chemist, do hereby declare the nature of this inven- 
tion and in what manner the same is to be performed, to be particularly described 
and ascertained in and by the following statement :— 


The object of this invention is the manufacture or preparation of compounds 
containing all the necessary ingredients except the actual water for the production 
of ginger beer of the “ home brewed ” character or herb or botanic beers or other 
fermented beverages. 

With this object I take in proper proportions the special salts, flavorings or 
essences necessary for producing the particular beer or beverage required and | 
mix them with solid or liquid glucose in the form of either dextro-glucose, levo 
saccharum, glucose syrup or cane sugar syrup or a mixture of two or more of 
these. I find in practice that solid dextro glucose answers best as it sets better 
and quicker than the other substances named after being mixed with yeast as 
hereimafter described. JI then incorporate with the mixture the requisite quantity 
of pressed yeast. I thus obtain a compound containing all the necessary ingredients 
for the production of the beer or beverage except the actual water, and in this 
compound the yeast is preserved by the fact of its incorporation with the glucose. 
When the compound is to be used the whole mass is dissolved in water, the yeast 
is thus set free and fermentation takes place. 

Supposing for example it is required to make a compound suitable for the 
production of ginger beer, I proceed as follows :—I concentrate a solution of solid 
dextro-glucose until it contains only about 10 to 12 per cent. of water. While it 
is still hot 1 add to it the ingredients usually employed in the preparation of 


“sf, : of about 70° Fahrenheit I thoroughly incorporate with it sufficient pressed yeast 
j to ensure the desired fermentation when the compound is subsequently mixed with 
ican water. The proportion will vary according to the activity of the particular yeast 
used, the time of year and other circumstances but about 2 parts by weight to 


___ pressed yeast is employed. I then run the mixture into moulds where | allow it to 
__ remain until it has set into a hard compact mass. This compound is suitable for 
the production of ginger beer with the addition of water only. 
iz _ When it is desired to produce beer with this compound the solid mass is broken 
p into small pieces and dissolved in the requisite amount of water (about one 
ound «cf the compound to one gallon of water) preferably at about 70° to 80° 
hrenheit in a warm situation. It is very desirable to employ water that has 
reviously been well boiled so that any germs that it may contain shall be 
troyed. The mixture is kept well roused until the compound is completely 
yed, then left to settle for about 12 hours and bottled off in the usual 
panner. 
Pel have found in practice that in some cases it is not advisable to add all the 
( ary ingredients to the mixture of glucose and yeast but to boil some of 
) with the water because the full flavor of some of the ingredients cannot 
except by boiling water. For example, if it is desired to employ 
instead of essence of ginger, I introduce into the compound with the 
d yeast all the required ingredients such as tartaric acid, cream of tartar, 
f &c. except the actual ginger root. Then when it is required to 
boil up the ginger root with the water and allow the water 
70° to 80° Fahrenheit after which I add the compound. 
ate 


ginger beer. The mixture is then allowed to cool and when it is at a temperature = 


100 parts of glucose may be given as an average proportion when a pure freshly ; 
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Ilaving now particularly described and ascertained the nature of my said 
invention and in what manner the same is to be performed, I declare that what 
I claim is :— 


The new or improved compounds hereinbefore described suitable for the 

-S production of ginger beer, herb or botanic beers or other fermented beverages, the 

said compounds consisting of glucose, pressed yeast and all or some of the necessary 

abe rediente for the production of the particular beverage required, substantially as 
set forth. 


Dated this 9th day of August 1894. 


410 J.C. MEWBURN & ELLIS, 
55 and 56, Chancery Lane, London, Patent Agents. 
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